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INTISARI
Pemanfaatan susu kambing saat ini kurang dioptimalkan, karena susu
kambing memiliki aroma khas. Oleh karena itu, perlu adanya pemanfaatan susu
kambing sebagai poduk olahan misalnya caramel dengan penambahan jus buah
nanas. Penelitian ini bertujuan untuk mengetahui pengaruh penambahan jus buah
nanas dengan persentase yang berbeda terhadap kualitas hedonik dari segi rasa,
tekstur, warna dan aroma. Penelitian ini telah dilaksanakan di Laboratorium
Teknologi Pascapanen, Fakultas Pertanian dan Peternakan Universitas Islam
Negeri Sultan Syarif Kasim Riau pada bulan Maret-April 2015. Rancangan
percobaan penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 4
perlakuan dan 4 ulangan. Perlakuan terdiri dari: kontrol (tanpa penambahan jus
buah nanas), 15%, 30% dan 45% jus buah nanas. Parameter yang diamati adalah
kualitas hedonik rasa, tekstur, warna dan aroma. Perbedaan rataan di uji dengan
Duncan’s Multiple Range Test (DMRT). Berdasarkan hasil penelitian
menunjukkan bahwa penambahan jus buah nanas yang berbeda berpengaruh nyata
terhadap rasa pada karamel susu kambing, tetapi tidak berpengaruh nyata terhadap
teksur, warna dan aroma. Kesimpulan hasil penelitian ini ialah buah nanas dapat
ditambahkan pada karamel susu kambing sampai dengan 15%.
Kata kunci: karamel, susu kambing, jus buah nanas,kualitas hedonik.
HEDONIC QUALITY OF SAPERA GOAT MILK CARAMEL WITH
THE ADDITION OF PINEAPPLE JUICE (ANANAS COMOSUS
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ABSTRACT
The Utilization of goat milk is less optimized, because it has a distinctive
aroma. Therefore it is needed diversification of goat milk into a caramel made
from goat milk. This research aims to determine the effect of pineapple juice
addition at different level to the hedonic quality, etc: taste, texture, color and
aroma. This study was conducted in Laboratory of Postharvest Technology
Faculty of Agriculture and Animal Science State Islamic University of Sultan
Syarif Kasim Riau on March until April 2015. The experimental design used in
this research was Completely Randomized Design with four treatment and four
replications. The treatments were control (without the addition of pineapple juice),
15%, 30% and 45% of pineapple juice. The means of differences were tested by
Duncan’s Multiple Ranges Test (DMRT). The result showed the addition of
pineapple juice at different level significantly effect the taste of goat milk caramel,
but did not significantly effect to the texture, color and aroma of goat milk
caramel. In conclusion, the pineapple juice can be added up to 15% to make the
goat milk caramel.
Key words: caramel, goat milk, pineapple juice, hedonic quality.
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